SS 
MAKE SEVERAL VARIATIONS AT A TIME! 


Mix together with afork . . V2 Ib. pkg. white cream cheese 
1 cup soft butter or margarine 


Mix in well with hands . . . 2 cups sifted GOLD MEDAL "'Kitchen-tested”’ Flour 
Chill several hours or overnight. Roll out %-in. thick on cloth-covered board which 
has been generously sprinkled with confectioners’ sugar. (This amount of dough 
will absorb about 1 cup confectioners’ sugar.) Cut dough in oblongs 1x3-in. Place 
a walnut half on each oblong and roll up. Pinch end of dough to seal. Place folded 
side down on baking sheet. 

Bake 15 to 17 minutes until golden brown in quick moderate oven (375°). Sprinkle cook- 
ies immediately with confectioners’ sugar. Makes 115 tiny cookies. (These cookies are 
best when served fresh. One-half recipe may be made for a smaller number.) 


NOTE: Prunes, raisins, maraschino cherries, finely shredded coconut, pecans, etc., 
may be substituted for walnuts in this recipe. 


